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1. A method for reducing taint In animals, said method comprising feeding to an 
animal a chicory root product during at least one day prior to slaughtering the 
animal. 

a The method of claim 1. wherein the chicory root product Is fed to the animal for 
at least two days, for example 3 days, such as at least one week, for example at 
least 1.5 weeks, such as at least 2 weeks, preferably at least 3 weeks, such as 
at least 4 weeks, for example at least 5 weeks, such as at least 6 weeks for 
example at least 7 weeks, such as at least 8 weeks, for example at leaLt 9 
weeks, such as alleast 10 weeks, for example at least 15 weeks, such as at 
.least 20 weeks:- . 

3. Trie method of dalm 1-2. wherein the chicory mot product is fed to the animal 
substantially untn slaughter. 

4. The method according to any of the preceding claims, wherein the cWcon, root 
product Is fed to the animal dally. 

5. The method of daim 4. wherein the cWcott root product Is fed to the animal at 
least one time a day such as several times daily, such as 2 times. 3 times, 4 
times. 5 times, or more than 5 times. 

6. The method according to any of the preceding claims, wherein the chfconr root 
product part of the ratton of the animal is at least 2.5 % on a daily energy basis. 

7. The method of daim 6. wherein the chicory root product part of the ration of the 
animal is at least 5 % on a daily energy basis. 



8. 



The method of claim 6. wherein the chicory root part comprises at least 10 % of 
the ration, more preferably at least 15%. more preferably at least 20%. mo,« 
preferably at least 25%. more preferably at least 30 %, for example at least 35% 
such as at least 40%. for example at least 50%, sud, as at least 60%. foi 
exampte at least 75%. sud, as at least 90%. for example substonttkliy 100% 
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9. The method according to any of the prececRng claims, wherein the animal Is a 
ruminant, such as cow, sheep, goat, buffalo. 

5 10. The method according to any of the preceding claims 1 to 8, wherein the animal 
Is a monogastrlc species, such as horse, pig, poultry, dog. and cat. 

1 1 . The method according to claim 10, wherein the monogastric species Is a pig. 

10 12. The method according to claim 1 1 , wherein the pig is a male pig. 

13. The method according to claim 12. wherein the pig is an entire male pig. 

14. The:method.according to claim 11-13. wherein weight of the pig is from- 25 to 
15 . 300' f^, preferably as from 55.to.160 kg. 

15. The method according to any off the preceding claims, wherein the species of 
Chlcoiy IS CIchorlum intybus U 

20 16. The method according to any of the preceding claims, wherein the chicory roots 
contain at least 5% Inulin. more preferably at least 10% inulin. more preferably at 
least 15 % Inulin, more preferably at least 20 % Inulin, such as at least 25% 
Inulin, for example at least 30 % Inulin. 

25 17. The method according to any of the preceding claims, wherein the chicory roots 
contain at least 5% FOS, more preferably at least 10% FOS. more preferably at 
least 15 % FOS, more preferably at least 20 % FOS, such as at least 25% FOS, 
for example at least 30 % FOS. 

30 18. The method according to any of the preceding claims, wherein the chicory root 
product comprises a silage product of chicory roots, such as a silage product of 
essentially whole chicory roots. 

19. The method according to any of the preceding claims, wherein the chicory root 
35 product comprises a femnented product of chicory roots. 
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20. The method accoidlng to any of the preceding dalms. wherein the chicory root 
product comprises a dried product of chicory roots, such as a dried product of 
essentlaliy whole chicory roots. 

21. The method according to any of the preceding claims, wherein the chicory root 
product is a disintegrated product, such as a powder, flakes, pulp, slices, flour 
pellets. ' 

22. The method according to any of the preceding dalms. wherein the chicory root 
product comprises fresh chicory roots. 

23. The method according to any of the preceding claims, wherein the chicory root 
xproductcomprfsesar fraction and^or an extract of chicory roots.- , 

24. The method according to dalm 23. wherein the fraction and/or extract comprises 
an inuiin fraction and a low molecular weight fraction comprising coumarins 
and/or sesquiterpenes. 

25. A method for reducing the skatole content in animals, said method comprising 
feeding to a animal a chicory root product for at least one day such as at least 
two days prior to slaughtering. 

26. The method of claim 25. wherein the skatote content of blood is reduced by at 
least 25%. more preferably at least AWo, more preferably at least 50%. more 
preferably at least 75%, more preferably at least 80%. more preferably at feast 
90%, more preferably at feast 95%. more preferably at least 98%. more 
preferably to substantially 0. 

30 27. The method of claim 25. wherein the skatofe content of Uood and/or backfat Is 
reduced to below «ie human sensory threshold. 

28. The method of dalm 25, wherein the skatofe content of bad<fet Is reduced by at 
least 25%, more preferably at feast 40%, more preferably at feast 50%. more 
35 preferably at least 75%, more preferably at least 80%, more preferably at feast 
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90O/O. more preferably at least 95%, more preferably at least 98%. more 
preferably to substantially 0. 

29. The method of claim 25-28, further Including the features of dalm 2 to 24. 

30. A method for reducing the androstenone content In meat and/or fat and/or blood 
said method comprising feeding to an animal a chicory root product for at least 
one day such as at least two days. 

31. The method of claim 30. wherein the androstenone content Is reduced by at 
least 10%. more preferabV at least 25%, more preferably at least 40%, more 
preferably at least 50%, more preferably at least 75%. more preferably at least 
80%. more preferably at . least 90%. more preferably at least 95%. more 
preferably, at lestst 98%. . 

32. The method of claim 30-31. wherein the andrestenone content In meat and/or fat 
is reduced to below the human sensoiy threshold. 

33. The method of dalm 30-32, wherein the animal Is subsequently slaughtered. 

34. The method of dalm 30^. further Including the features of dalm 2 to 24. 

35. A method tor Improving the sensory characterisHcs comprising odour, flavour 
taste and/or aftertaste of meat from a human sensoiy perspective, said method 
comprising feeding to an animal a chicory reot product for at least one day audi 
as at least two days prior to slaughter. 

36. -nie method of dalm 35. wherein the Improvement of senso^ characteristics Is a 
radudlon Of boar telnt comprising redudng Plggy/Anlmaly^dour and/or 
PIggy/AnlmalHiavour to an acceptable level from a human sensory perspedlve. 

37. The method of daim 35. wherein the Improvemem of sensory characteristics is a 
«Bduotion of boar tamt comprfsing Increasing acceptable sensory diaracterisUcs 
selected from the group of R«8h cooked pork meat IlkeKXtour and flavour 
Sweet meaty-odour. Sweet-taste. Umaml-teste. iVl8at«3amey-odour and flavour' 
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Herby-flavour. Spicy-flavour and Heat/spicy aftertaste. Nutty-odour, Metallic- 
tevour, Meat«aamey-navour. Herby-flavour. Spicy-flavour. LactlcAfresh sour- 
flavour. 

38. The method of daltn 35. wherein the Improvement of sensory characteristics is 
a reduction of llpld-oxidatlon comprising increasing acceptable sensory 
characteristics selected from the group of Caidboaid-odour and flavour and 
Linseed oll-odour. 



39. The method of claim 35. wherein the improvement of sensory characteristics 
comprises reduction of sensory characteristics selected from the group of: 
l^/Anlmaly-odour and flavour. Manuie/Stable-odour and flavour. 

lUvestoci<mamey4!avour. . Cooked .Jiv&r/Oigany-flavour. : Musty-odour. Urine^ 
.-.Odour. Sweat-odour. Rat Bitter-aftertaste. White .pepper-flavour., 
15 Cliemlcal/mBdicinai-aftertaste. Unacceptebili^. 

40. The method of claim 35. wherein the improvemem of sensory characteristics 
comprises lmpro\4ng sensory characteristics such that Hardness-texture is 
decreased and Tenderness and Juiciness texture are increased and are 

20 Involved in Improving acceptabi% 

41 . The method of daim 35-40. further including the features of claim 2 to 24. 

42. A method for reducing malodour In the environment, said method comprising 
25 feeding a chicory root product to animals for at least one dSQr such as at least 

twods^. 



43. The method according to dalm 42, wherein the reduction Is caused by a relative 
reduction In sitatole and/or p-cresole and/or indole In the gastrointestinal tract 

44. The method according to claim 43-43. wherein the reduction is caused by a 
relative Increase in the amount of 2-pentanon and/or ethylbutyrate and/or 
proKflpropionate and/or propylbufyiate and^or butanoic add 2-methyl-ethylester 
In the gastrointestinal tract 
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45. The method according to dalm 42-44. wherein the animal is a ruminant such as 
cattle, tHJffalo, sheep, goat. 

46. The method according to dalm 42-44, wherein the animal Is a monogastrto 
5 species. 

47. The method of claim 46, wherein the monogastrto animal is a furred animal, 
such as minlc. fox. mouse, cat. muskrat. rabbit, hare. wolf. dog. 

10 48. The method of claim 46. wherein the monogastric animal Is an animal used for 
meat, such as pig. poultry, rabbit, hare, more preferably wherein the 
monogastric animal Is a pig. 

49. The method according to any pf^4h©!preoedlng dalms 42 to 48. iwherein the 
15 • malodOur testable makMour andjhaianimal is i<ept In a stable. 

50. The method according to dalm 49. wherein the animal is Kept in the stable for at 
least 8 hours a day. 

20 51. The method according to any of the preceding dalms 42 to 50. wherein the 
malodour Is manure malodour and the manure originates 1mm animals fed with 
the chicoiy root product 

52. The method of dalm 42 to 51 . further induding the features of dalm 2 to 24. 

53. A method for redudng the amount of infecUons of the gastrdntestlnal tiact In a 
non-human animal, said method comprising feeding to a non-human animal a 
chicory root product for at least one day such as at least two days. 

30 54. The method of dalm 53. wherein the Infections are parasites. 

55. The method of claim 54. wherein the parasites aie worms. 

56. The method of dalm 54. wherein the reduction Is a redudion of the number of 
35 eggs in the animal faeces. 
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57. The method of claim 53. wherein the infections are microbiologlcai infections 
seiected from Coli, Salmoneila, Campylol)acter and Yeisinia 

58. The method of claim 55. wherein the infections are worms seiected from Ascarfs 
suum, OBsophagostomum ctentatum, Oesophagostomum quadrf^nufatum, 
Oesophagostomum brevlcaudum, Oesophagostomum granatensb, 
Oesophagostomum georgianum, Hyostrongylus rubKkjs, Trtehuris suis, and 
StrongyfMes ransom! and Trichlnella spp. 



59. The method of cialm 53 to 58. further Including the features of claim 2 to 24. 
SO-Use* of chicory-roots as a feed product for '.'grown up" (» 7 weeks) pigs. 
'15 . ♦••ei^Useof^chjcoryrootsforpreparingafeedprodu^ 

6^ Use of chicory roots for preparing a product for the prevention of boar taint. 

63. Use of chicory roots for preparing a product for reduction of sicatole content In 
20 pigs. In particuiar in boar meat and fat 

64. Use of chicory roots for preparing a product for reduction of androstenone in 
pigs. 



35 



65. Use of chicory roots for preparing a product for reduction or piBvention of 
gastrointestinal tract infections in pigs. 

66. The use according to claim 60-65 further including the features of claim 2-24. 

67. Use of a method for reducing taint in animals, said method comprising feeding to 
a male animal a chicory root product during at least one day such as at least two 
days prior to slaughtering the animal. 

68. The use of the method of dalm 67, further including the features of daim 2-24. 
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69. A chicory root product comprising components from chicory roots, where said 
components comprises at least inuiin. one or more low molecular sugars and 
one or more secondary metabolites. 

70. The chicory root product according to claim 69. wherein said low molecular 
sugars are selected from the group of glucose, fructose, sucrose, maltose, 
maltotrlosB, maltotetraose. fructan (« to octasaocharides). 

71. The chicory root product according to daim 69 to 70, wherein said secondary 
metabolites are selected from the group of terpanes, phytosterols, polyamlnes, 
coumarins and flavonoids. 

72. The <*iicory. root product according, to dalm 69 to 71, wherein said secondary • 
metabolites are selected from the. group of Sesquiterpene lactones such as.8- . 
Beoxylactuciii.v4c^ldiaside.^. iaclucln, • laotuplcrin, wepidi^sWe. 11-p.l3- 
dihydrolaclucln. picrfside. sonchuslde A. sonchuslde C. dchoriolide A, 
dchoriosldes A. dchorioslde B and dchorioslde C; Phytosterols such as 
Sitosterol, stigmasteroi. and campersterd; Coumarlnes such as Esouletin 
(^aesculeUn). escuOn (the glucon of esculetin). dchoriin-e'-p-hydroxyphenyl 
acetate and dchorfin; Havonoids sudi as Luteolin 7-glucuronide. queicetin 3- 
galactoslds. quercetin 3^lucuronide. kaempferol 3-glucoside. l<aempferol 3- 
glucuronlde. isorhamnetin 3-glucuronide: Anthocyanbis such as Cyanidin 3-ap- 
(6-o-malonyl)-D^lucopyrano8ide and four deiphinidin derivatives; Caffeic acid 
derivatives such as Caffeic add, chicorie add. and chlorogenic add; Pdyamines 
(biogenic amines) such as Putresdne, spermldbie. spemilne. 

73. The chicory root product according to dalm 69 to 72. wherein said components 
from chicory comprises at least 50 % of the chicory root product. 

74. The chlooiy root product according to dalm 69 to 73. wherein said chicory roots 
are dried. 

75. The chicory root product according to daim 69 to 74, wherein said chicory roots 
are fractionated. 
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76. A feed product comprising a chicory root product according to cialm 69 to 75. 

77. A meat taste Increasing product comprising components from chicory roote. 
5 78. A boar taint decreasing product comprising components from chicory roots. 

79. A skatole-lnhlblting product comprising components from chicory roots 

80. A parasite inhibiting product comprising components from chicory roots 

10 

81 . A malodour-decreasing product comprising components from chicory roots. 
; ^ 82. Use of Ja chlcory^rootproduct as defined In claim 69 to 75. 



15 83; 



Use of .'a>chicory' rootApft)duct for the manufacture of. a meat taste increasing . 
product 



20 



84. The use according to claim 83 wherein said meat taste increasing product is 
further used according to any of dalm 1 to 58. 

85. Use of a chicory root product for the manufacture of a boar taint decreasing 
product 

86. The use according to claim 85 wherein said boar taint decreasing product is 
25 further used according to any of claim 1 to 58. 

87. Use of a chicory root product for the manufacture off a parasite inhibiting product. 

88. The use according to claim 87 wherein said parasite inhibiting product is further 
30 used according to any of daim 1 to 58. 



